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PRODUCTION     .  , 

The  normal  production  of  canned  pears  in  the  United,  States  ranges  from  appro- 
ximately 5,000,000  to  6,000,000  cases  annually,  with  the  chief ■ producing  areas 
in  the  Pacific  ITorthwest  and  in  California.    Hew.  York  and  Michigan  g.1so  con- 
tribute to  the  pack  of^:this  commodity. 

Por  the  most  part,  canned  pears  are  of  the  Bartlett  variety.  In  the  eastern 
states  some  ICieffer  pears  are.  packed  and  there  is  -also  canned  a  very  United 
qxiantity  of  D'Anjou,  3osc,  and  other  winter  varieties. 

PESPAPJITIOIT  Aim  CxurrTIIIG 

Bartlett  pears  are  harvested  for  canning  just  after  the  ripening  process  begins, 
The  proper  picking  time  iS'  usually  determined  by  use. of  a  pressure,  testing 
device  which  records  the  force  necessary  to  penetrate  the  flesh  of  the  fruit. 
Tv;o  such  devices  in  common  use  are  laiown  as  the  California  tester  siid  the 
Oregon  tester.    I'fith  the  California  tester,  the  -pears  are  normally  tpken  from 
the  tree  vrheu  they  shovr  a  reading  of  16  to  19  pounds,,  Proper  picking  time  is 
Indicated- with  the  Oregon  tester  by  readings  from  25  to.  28  pounds  pressure. 

Bartlett  pears  are  picked  into  lug  boxes  containing  from  40  to  45  pounds  of 
the  fruit  and  are  moved,  from  the  orchards  to  cold  storage  plants. 

Occasionally  pears  for  canning  are  allovred  to  ripen  at  room  temperature  v;ith- 
out  u^ider going  any  cold  storage  period.  Canned  pears  handled  in  this  way  are 
laio\-na  to  the  industry  as  "hot"  pears. 

Pruit  handled  "hot"  is  often  inclined  to  be  grainjr  and  of  poor  texture  as 
compared  with  cold  storage  pears.     In  addition,  it  is  extremely  difficult  to 
ripen  "hot"  pears  evenly  vrith  the  result  that  often  the  fruit  must  be  hand 
soi'ted,  thus  adding  considerable  cost  to  the  packing  operaticn. 

Because  of  this  difficulty  in  handling  and  in  obtaining  good' quality  from 
^'hot"  pears,  most  o'f  -the. fruit  used  for  canning  is  pla,ccd  in  cold  storage  for 
at  lea,st  7  days.    Thirty  to  thirty-one  degrees  Palarcnheit  is  generally?'  ac- 
cepted as  the  ideal  storage  temperature  for  Bartlett  pears.     If  much  bclovr 
this  tciTperaturc,  the,  pears  vrill  freeze,  and  if  much  above,  they  v;ill  break 
dovrn.    Temperatures  from  3  5  to  4-5  degrees  Paiirenlaeit  ajre  considered  to  be  most 
dangerous,  since  the  ripening  proceeds  at  these  tciTrpcraturos  but  not  in  a  nor- 
mal way.    The  pears  may  assume  a  yellovr  color  and  yet  remain  hard,  and  the 
fruit  ma;;''  eventually  "die"  and  never  ripen  properl;'-.    This  condition  may  also 
be  Caused  from  lack  of  ventilation , in  storage. 
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Bartlctt  2oears  picked  at  tho  proper  time  aiicl  stored  at  the  ideal  tcnroerar- 
ture  j.avc  a  storage  life  of  a'oout  40  days.    It  is  iiirportaiit  that  -pears 
be  p],acod  in  -storage  very  soon  after  picking,  since  one  day  at  orchard  tcin- 
peratm-e  may  reduce  'the  storage  life  of  the  fruit  "by  as  much  as  10  days. 

Pears  are  norraallj''  graded  for  size  inimediatcly  after  receipt' from  the  orchard 
and, while  still' green.  '  The  fruit  is  alx^;jys  sized  according  to  diameter 
and  vrhen  certain  tjrpes  of  peeling  machines  arc  to  "be  usod,  the  pears  are 
also  sorted  into  tw  or  tlircc  length  classifications.    Size  grading  ma:^ 
also  he  performed  immediately  after  removal  from  storage,  xfhile  the  fruit 
is  still  hard  and  green.    Sizing  of  ripe  fruit  is  very  difficult,  since  it 
usuaJ.ly  results  in  serious  bruising. 

After  grading  for  size,  the  pears  are  moved  immediately  to  cold  storage 
rooms.    Here  the  boxes  are  stacked  loosely  to  facilitate  circulation  and 
quick  .cooling  at  the  center  of  the  fruit.'    If  the  pear p  are  not  cooled 
quickly -throughout,  ripenin.g  may  proceed  at  the  core  after  it  has  been 
arrested  at  the  surface  of  the  fruit.    This  mas'"  result  in  "core  breaJcdovm'', 
after  the  fi-uit  is  removed  from  storage  for  ripening. 

Core  breakdoX'TO.  is  evidenced,  b;^  a  soft,  disintegrated,  over- ripe  flesh  ad- 
jacent to  the  core  at  a  time  v/hen  the  outer  la^^er  of  flesh  next  to  the 
peel  is  of  the  proper  ripeness  for  canning. 

If  the  pears  are  stored  in  cold  storage  rooms  operated  in  connection  with 
the  conning  plant,  they,  are  removed  to  ripening  rooms  at  a  rate  approximately 
equal  to  the  daily  canning  capacity  of  the  plant.    'Cold  storage  pears  require 
from  3  to  6  days  to  ripen,  depending  upon  the  length  of  time  in  storage  and 
the  temperature  in  the  ripening  rooms. 

far  the  most  common  practice  is  to  store  pears  in  central  cold  storage 
plants  in' the  producing  areas.    The  fruit  is  held  for  the  canner's  account 
and  is  shipped  to'  his  plant  at  a  uniform  rate  for  canning.    In  some  in- 
stances the  canning  plants  are  located  several  hvindred  miles  from  the 
storage  pla:nts.    Pears  handled  in  this  vray  are  generally  shipped  in  refrig-  ■: 
erator  cars  without  ice  and  are  immediately  unloaded  -  into  the  Tipfening 
rooms  upon  receipt  at  the  canning  plant. 

Some  packers  follow  a  practice  of  simplj'-  setting  the  pears  out  of  storage 
where  they  are  allowed  to  ripen  in  ordinary  atmospheric  conditions  of 
huraidity  and  temperature.    It  is  a  growing  .practice,  however,,  to  ripen 
pears  in  specially  constructed  ripening  rooms  where  the  temperature  scid  . 
humidity  are  carefully  controlled. 

As  previously  mentioned, '  peaj-s  ajre  vrithdrawn  from  5tora.ge  for  ripening  at 
a  rate  equivalent  to  the  canning  capacity  of  the  plant.    Obviously,  any  . 
unexpected  dela!^  ii'i  the  canning  operation  when  the  plant  is  r\inning  to  full 
Capacity  may  result  in  loss  of  peaxs ■ or  in  the  packing  of  over-ripe  fruit, 

formerly  the  Canning  of  Bartlett  pears  vras  entirely  a  hand,  operation;  .peel- 
ing, slicing  and  coring  being  performed  Ti/ith  special  knives  constructed  for 
the  purpo  s  e , 
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In  recent  ^ears,  hov/ever,  tlie  availability  of  satisfactory  peeling  and 
coring  machines  has  eliminated  much  of-  the  hand  v/ork.'    There  are  tv/o 
tjrpe<3  of  Hachp.nes  in  general  use  in  the  preparation  of  pears  for  canning. 
One  of  these' machines  involves  holding  the  pear  on  a  pin  i^rhile  knives  ♦ 
peel  the  pear  with  a  lengthwise  stroke.    The  pear  is  sliced  and  cored 
in  one  operation  by  drawing  the  fruit  across  a  slicing  knife  containing 
a  loop  knife  that  revolves  to  accomplish  the  coring. 

The  other  machine  operates  "by  drawing  the  pear  across  a  slicing  Imife 
and  placing  the  tv/o  halves  in  pear-shaped  cups.    As  a  second  operation 
a  specially  shar)ed  knife  revolves  inside  the  cup  and  removes  the  peel 
with  one  stroke  of  the  knife  which  operates  in  the  direction  of  the  cir- 
c;imference  of  the  pear.    This  peeling  operation  tends  to  mold  the  shape 
of  the  half.    The  coring  and  stemming  is  accoiirplished  in  a  third  opera- 
tion hy  a  single  loiife  shaped  to  remove  calyx,  se6d  colls,  and  interior 
stem  in  one  stroke. 

After  peeling,  the  pears  are  trimmed  and  are  usually  canned  from  "bins 
containing  cold  water  with  a  small  amount  of  salt  added.    This  prevents 
oxidation  and  "brovrn  discoloration  on  the  surface  of  the  fruit. 

Hcgardlcss  of  the  method  used  for  peeling  and  coring,  the  halves  are  con- 
veyed to  vromen  trimmers  v/here  rema,ining  peel,  coro,  or  stem  are  removed. 
In  some  instances  these  trimmers  also  sort  the  halves  into  tvm  general 
grade  cla,ssif ications,  one  group  consisting  of  the  Standard,  Seconds,  a;.ad 
VJater  haJves,  and  the  other  of  Paaicy  and  Choice  halves. 

After  having  heen  trimmed,  the  fruit  is  conveyed  to  can-ning  hins,  where 
packing  into  cans  is  accomplished  hy  hand,    V/omcn  doing  this  work  sort 
the  fruit  hoth  for  grade  and  count  and  gcnera-lly  pack  the  ha^lves  with 
the  "cups"  dov/rij. 

Cans  of  pears  are  ofton  rinsed  vrith  cold  water  oiid.  drained  prior  to  the 
ad(3ntion  of  the  packing  media,     Tliis  operation  is  for  remova.1  of  particles 
of  fruit  from  the  cr^nning  opera.tion  or  from  sloughing  of  the  halves. 

Sirup  or  water  is  added  to  the  fruit  in  amomits  nccossarj'-  to  fill  "the  con- 
tainer.    40  per  cent  sugar  sirup  is  commonly  used  on  Grade  A  or  Tciicy 
fruit;  30  per  cent  on  Grade  3  or  Choice;  20  per  cent  on  Grade  C  or  Stand- 
ard; and  10  per  cent  on  Grade  D  or  Seconds,    Some  packers  use  dextrose  or 
com  sugar  in  the  preparation  of  sirups  for  camming.     Hormally  the  mixture 
used  is  ahout  one-third  dextrose  and  two- thirds  cane  sugar  (sucrose).  Prom 
an  inspection  standpoint  no  attempt  is  made  to  determine  the  presence  of 
dextrose  nor  its  proportion.    Only  in  cases  where  a  plant  is  tinder  con- 
tinuous factory  inspection  is  the  inspector  interested  in  the  strength 
and  composition  of  the  in-going  sirup,  and  then  only  to  the  extent  that 
requirements  of  Standards  of  Id.entity  promulgated  under  the  Pood,  Drug, 
and  Cosmetic  Act  are  met. 

GRAJIITG 

As  vrith  other  canned  commodities,  codes  and  can  sizes  are  carefully  noted 
on  the  score  sheet,  aaid  net  weight  and  vacuum  readings  are  taken,  'foe'n 
the  can  has  "been  opened,  fill  'one  of  the  standard  la"borator;y  glass  tuhes 
(approximately  1-1/4"  in  diameter  "by  10"  in  height)  for  use  in  determin- 
ing degree  of  sirup. 


Drained  v;eights  are  taken  after  draining-  exactly  two  minutes  over  an  eiglit 
mesh  sieve  of  the  proper  diajneter.    A  s  ieve  8  inches  in  diaiaeter  is  used 
for  lTo»  3-1/2  cans  and  smaller »  and  12  inchea  in  diameter  for  No.  10  cans. 

For  the  sslze  of  uniformity  in  method  "between  all  Government  "bureaus,  crimed 
peaJTS  are  turned  cup  dovm  during  the  draining  period.    The  cups  that  remaija 
up  after  emptying  the  contents  of  the  cen  onto  the  screen  should  ."be  turned 
dovm  in  stich  a  manner  as  to  avoid  expressing  any  additional  liquor  from  the 
fruit.    The  inverting  of  the  halves  should  "be  done  during  the  tv;o  minute 
draining  period  and  under  no  circumstances  should  the  pyoduct  "be  allowed 
to  drain  in  excess  of  2  minutes. 

^Then  the  djroaned  v/eight  has  been  determined  and  recorded,  carefullj''  remove 
the  pears  to  a  grading  tray.    The  halves  are  placed  face  down  on  the  tray 
to  facilitate  the  scoring  for  color.    In  removing  from  the  draining  sieve 
the  count  should  te  determined  and  recorded  on  the  score  sheet. 

Brix  readings  are  determined  "by  use  of  a  Brix  spindle  or  "by  means  of  a 
refractometer ,    If, the  spindle  is  used,  instructions  contained  in  the  hand^ 
book  article  covering  the  use  of  this  instrument,  Chapter  Y»  should  "be 
follov/ed. 

In  certifying  the  grade  of  canned  pears,  the  sirup  density  found  upon  exam- 
ination should  "be  stated  in  connection  with  the  grade  statement,  using  terms 
as  indicated  in  the  standards. 

COLOR 

Color  of  ca;ane6-  Bai'tlett  pears  has  not  been  successfully  classified  accord- 
ing to  the  Dictionary  of  Color,  because  tv;o  important  elements  enter  into 
the  scoring  of  this  factor.    These  arc  color  and  translucency. 

If  the  pears  are  of  typical  vmite  or  liglxt,  yellowish-vrhite  color  and  pos- 
sess a.  uniform  translucency,  they  may  be  given  a  credit  of  18  to  20  points. 
To  scare  20  points  the  color  must  be  of  the  character  described  aiad  perfect- 
ly unifona.    Jiny  slight  variation  from  perfection  in  color  and  traiisluccncy 
necessitates  dropping  the  score  to  18  or  19  points, 

ITo  "dead  i/hitc"  pears  are  permitted  in  the  A  classification.    A  "dead  white" 
pear  is  not  necessarily  vrhito  in  color,  but  this  is  the  term  applied  to 
pears  of  any  shade  that  la.ck  translucency  or  have  a  chalkj''  appearance.  Dn- 
der-ripc  j)ears  that  have  been  processed  to  softness,  often  shov;  this  con- 
dition. 

If  the  pears  show  a  very  slight  tint  of  brovm,  or  if  up  to  lO  per  cent  of 
the  units  are  "dead  v^hite"  in  color,  a  score  of  15  to  17  points  ma;''  be  given. 
Peaa-s  showing  a  slight  lack  of  uniformity  in  color  or  those  that  are  sliglitly 
less  translucent  than  ex^pected  in  Orade  A  pears  are  scored  in  this  ra,nge. 

If  the  pears  show  a  slight  tint  of  brown  or  a  very  slight  pinl;:ish  color,  or 
if  they  are  dull  or  lacking  translucency,  a  score  of  12  to  M  points  may  be 
given.    Tlie  pinlc  color  often  noticed  in  pears  is  generally  attributed  to 
over^processing,  \mder-cooling,  or  stack  burn. 


If  this  pink- color  is  ,at  all  prominent^  or  if  the  pears  shov;  distinct 
Srbvm  color  from  oxidation  or  other  Causes,  or  are  in.  any  way  foreign 
to  natural  pear  color,  ..they  should  be  scored  from  0  to  11  points. 


Special  attention  is  called  to  the  fact  that  pears  falling  into  the 
C  classification  v/ith  respect  to  dolor  c;-innot  be  graded  ahove  U.  S, 
Grade  C  or  U.  S,  Standard,  regardless  of  the  .total  score  for  the  product, 

UNIFOH^Tt  01'  SIZE  AITD  SmCBTIlY 

iTndei"  the  factor  '.'yniformity  of, Size  and  Symmetry"  the  variation  betv/een 
the  unit-s  as  to  s.lz.e  and  symmetry  is  considered- in'  addition  to  the  count 
requirements. .  Bear.-  in  mind  that  either  a  lacjc  of  uniformity  o"f  - size,  as 
indicated  by  the.  weight  variaition,  or  a  lack  of  symmetry  .betv/een"  the  unit 
or  failure  to  meet  the  count  requirements  v/ill.  reduce  the,  score  allov/ed 
for  this  factor. 

The  first  step  in  determining  the' score  is  to. '.establish  t}ie  variation  in 
weight  betv/een  the  largest  and  smallest  half  in  the  can.    If  the  weight 
of  the  largest  piece  does  not  exceed  the  smallest  by  more  thaA  20  per 
cent,  a  cre^dit  of  13*  to .  15  points  may  be  givpn  provided  the.  units  ■  .are 
ver:/  s;'-mr.ietrical.     "V'ery  symmetrical"  means  that  all  halves  in  any  indi~ 
vidual  cejn  a,re  of  practically  equal  length,  vridth,  thickness,  and  shape. 

If  some  variation  .in  symmeti^y  is  evident  or  if  the  weight  of  the  largest 
half  in  the  can  exceeds  the  smallest  by  more  thaii  20  per  cent,  but  not 
by  more  than  40  per  cent,  a  score -in  the  B  range,  10  to  12  points,  mc?y 
be  given,      ;     .  "  ,,  ' 

Ifnere  a  marked  lack  of  symmetry  is  noted,  as,  for;  example,,  the  presence 
in  the  can.  of  short-necked,  thick  halves  together  vn.th  long-necked,  thin 
units,  or  v/hen  the  v/eight  of  the  'largest  half  exceeds  the  smallest  by  more 
thai!  40  per  cent,  -  but  not  by  more  than  twice,  a  credit  of  7  to  9  points 
may  be  given.  • 

If  the  largest  half  in  a  single  caii  is  more  than  tvrice  the.Weight  of  the 
smallest,  assign  a  score  of  0  to  6  points. 

Uhe  follov/ing  table  is  offered  as  an  aid  in  assigning  a  score  for  the 
factor  "Uniformity  of  Size  and  Symmetry."    Requirements,  of  both  colunms 
must  be  met  to  warrant  .the  score  indicated,  ■  ,  ' 

Per  cent  by  weight  largest?  "  ~        "".-r  *~  J  •>  ~  "x"*  :*"  7  *  ~ 

_  half _exceeds_smallest  _     _  Unxformity_of  Symmetry^  ^.t^  _  _ 

0^  to  I5&  ;  Very  symmetrical  halves  ';  15 
1^  to  10^  J  Very  synime'trlcal  halves  .  :  14 
10^  to  20^  :  Very  symmetrical" halves  ■  .  s  ;  13 
20^  to  25^  ;  Reasonably  symmetrical  halves  :  12 
25^  to  30^  ;  Reasonably  symmetrical  halves  :  11 
30^  to  40fo  :  Rea,sonabl3r  symmetrical  halves  :  10 
405^  to  60fo  :  Only  fairly  symmetrical  halves  :  9 
SOfo  to  QOfo  :  Onljr  fairly  symmetrical  halves  :  8 
BOfb  to  100^  :  Only  fairly  symmetrical  halves  :  7 
 Over_lQp^  l_  l^arkedlyjans^nmetricaljialvos.  _J_  o.r_lcss.  _ 


Do  not  overlook  the  fact  that  canned  pears  must  meet  three  requirements  to 
score  in  the  various  ranges  for  the  factor  "Uniformity  of  Size  and  Symmetry,'* 
In  addition  to  the  two  requirements  listed  in  the  ahove  tahle,  the  count 
requirements  as  shown  in  the  standards  for  the  various  gra.des  must  he  net. 
For  example,  although  a  No,  2-1/2  can  of  pears  contains  very  symmetrical 
halves  v;ith  no  weight  variation,  hut  a  count  of  13  units,  a  score  at  the 
top  of  the  B  range  would  he  necessary. 

ABSENCE  or  EEPECTS 

Hhe  factor  "Absence  of  Defects"  is  one  of  the  most  important  considerations 
in  the  grading  of  canned  pears.    Since  the  ripening  of  pears  for  canning  is 
in  most  cases  a  carefully  controlled  operation,  the  chief  grade  determining 
factor  from  the  commercial  standpoint  is  the  matter  of  mechanical  workman- 
ship and  defects. 

Under  the  factor  "Ahsence  of  Defects"  there  are  two  considerations.    As  used 
in  the  grades,  the  term  "defect"  or  "defective  \mit"  refers  to  the  '  tyype  of 
defects  ordinarily  considered  in  grading  canned  products,  such  as  the  pres- 
ence of  "corns,"  "bruised  spots,  spots  of  discoloration,  etc.    In  addition  to 
these  defects,  certain  general  requirements  of  coring,  stemming,  and  trimming 
are  considered  under  this  factor. 

As  used  in  the  grades,  the  term  "practicallj'"  free"  means  not  more  than  5  per 
cent  of  defective  units  present,  and  the  term  "reasonahly  free"  meaiis  not 
more  than  10  per  cent  of  defective  units.    The  general  requirements  of  coring, 
stemming,  and  trimming  apply  to  all  units  in  the  can,    Eor  exairrple,  the 
grades  indicate  that  pears  scoring  in  the  B  range  "may  show  slight  evidence 
of  double  stemming,"    This  means  that  all  the  units  in  the  can  ma^'  show  this 
condition  and  still  be  scored  in  this  classification;  and  such  units  are  not 
considered  in  the  10  per  cent  of  defective  units  allowable. 

A  tolerance  of  10  per  cent  by  count  of  the  units  is  allov/ed  in  the  A  and  B 
grade  classifications  for  halves  failing  to  meet  the  specific  grade  require- 
ments as  to  coring,  stemming,  and  trimming. 

Halves  of  pears  in  the  A  grade  should  be  cleanly  cored  and  stemmed.    In  the 
B  grade  a  unit  possessing  a  very  small  amount  of  interior  stem  that  does  not 
affect  the  appearance  of  the  product  is  not  considered  a  defective  unit,  A 
half  pear  containing  more  than  l/---  of  the  original  Interior  stem  is  consider- 
ed a  defective  unit  in  the  B  grade.    Presence  of  interior  stem  is  not  con- 
sidered a  defect  in  C  grade  since  the  grade  specifically  states  that  the  stem 
ms^r  or  ma;^'  not  be  removed. 

The  following  table  outlines  the  requirements  for  the  various  grades  of  the 
factor  "Absence  of  Defects,"    Hequirements  of .both  columns  must  bo  met  for 
the  product  to  score  in  the  indicated  range.  >, 
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Grade 
A 


Score  Range      :    Hequiferaejits  as  to  Coring,   :  Hequirements  as  to 

 J.  j_  Stemming:  aiid  Tramming  1  _De_f  ect.ivc_Unit  s*  _ 

Hot  to  exceed  5^  "by 


27  to  30  points 


COLIMM 


Units  must  "be  very  syiimet-»- 
rically  and  cleanly  cored 
and  steamed  vrith  no  "Doulile 
t  stemming.'^  Units  must  pos- 
sess a  distinct  ""bridge"  or 
tie  "between  seed  cell  cavity 
and  point  where  calyx  has 
iDoen  removed.    Halves  are 
smooth  and  untrimmed.  To 
score  in  this  classifica- 
tion, not  more  than  lOfi  "by 
count  of  the  units  may  fail 
to  meet  the  ahove  require- 
ments, hut  a-11  units  must 
meet  the  requirements  of  the 
B  cl2.ss.ificat.i0nj  


cowmi  II 


count,  or  one-  unit, 
if  less  than  20  units 
present.  ' 
ITo  peel  permitted, 
ITo  units  crushed  or 
"broken. 


3 


.22  to  26  points 


Units  must  possess  smooth, 
untrimmed  "backs  and  edges 
and  must  "be  reasonahly 
cleanly  and  symmetrically 
cored  and  stemmed.  Units 
may  shov/  very  slight  evi- 
dence of  double  stemming; 
may  lack  a  distinct  ""bridge" 
"but  are  not  scooped  out 
from  the  core  cavity  through 
the  calyx  end. 

To  score  in  this  range  not 
more  than  10^  "by  count  of 
the  imits  may  fail  to  meet 
the  above  requirements  "but 
all  units  must  meet  the  re- 
quirements of  the  C  classi- 
fication. 


Hot  to  exceed  lofo  "by 
count  of  defective 
units.  In  Addition, 
not  more  then  1/4 
square  inch  of  peel 
present  per  pound  of 
net  contents,  and  no 
units  are  crushed  or 
"broken. 


17  to  21  points 


Units  may  "be  ti-iramed  on  "back 
or  face  "but  not  so -excess- 
ively as  to  destroy  the 
normal  shape,**  Pace^or  half 
may  "be  scooped  out  and  in- 
terior stem  may  or  ma^''  not 
be  removed.    To  score  in 


Hot  to  exceed  20fo  by 
count  of  defective 
units.  In  addition, 
not  more  than  ^  sq, 
in.  of  peel  per 
pound  of  net  contents, 
and  not  more  than  10^'* 
of  the  units  are 


this  range  all  units  must 
 1  L  !i.cct  J:hc_above_ro.quiremGnts.,i  crushed  o;ir_brokcn.  

*  "Defective  Units"  are  those  halves  of  pears  showing  hail  injury,  scab, 
bruised  spots,  discolored  areas,  carpel  tissue,  or  other  abnormality 
covering  an  aggregate  area  equivalent  to  a  circle  I/4  inch  in  diameter. 
Units  with  black  or  very  dark  spots,  v/orm  holes,  or  serious  insect  dara- 
age  are  considered  ^defective  units,  regardless  of  the  aj-ca  of  the  injur^j-. 

Halves  shov/ing  light  colored  bruises  not  penetrating  deeply  the  flesh  of 
the  fruit  and  not  exceeding  an  aggregate  area  equivalent  to  a  circle  1/2 
inch  in  dia,mcter  are  not  considered  defective  units  in  the  B  and  0 
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classific^Ltipn.     In  the  A  range  units  with  any  interior  stem  tomaining  in 
the  piece'  arc  considered  dcicctivc  units.-  In  tlic.  3  classification  halves 
vrith  more  than  1/4  of  the  original  interior  stem  remaining  in  the  piece  arc- 
considered  defective*  ..     :  ' 

*■*  "Horraal  shape"  means  that  the  halves  regain  thcif  original  contour.  Halves 
vrith  holes  through  the  unit  or  possessing  deep  gouges  in  the  sides  are  deemed 
to  have  lost  their  normal  shape,  ■     ,  ' 

Perhaps  the  "best  procedure  to  follo\\r  in  assigning  a  score  for  the  factor 
"Absence  of  Defects"  -is  to  first  sort  out  those  halves  classified  as  defec- 
tive units  and  determ3.ne  their  percentage. 

Classify  the  remaining  units  as  to  requirements  for'  coring,  stemming,  and 
trimming,  and  assign  the  score  indicated  hy  the  lo\^est  of  these  two  deter- 
minations, * 

•  « 

In  other  words,  if  a  can  is  found  to  contain  18  per  cent  of  defective  units, 

the  factor  "Ahsence  of  Defects"  is  scored  in  the  C  'range  even  though  the  re- 
maining halves  meet  the  requirements  of  the  A  class^if ication  as  to  coring, 
stemining,  and  trimming.     Similarly  a  can  containing  halves  shovdng  "scooped 
out"  faces  should  he  scored  in  the  C  ciassif ication  even  though  no  defective 
units  are  present.    If  a-  score  in  the  C  range  for  '^'Ahsence  of  Defects"  is 
assigned,  the  product  cannot  "be  graded  ahove  U.  S. 'Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score. 

CHARACTSH  0?  IRVIT 

Por  the  factor  "Character  of  Pruit"  cajaned  pears  are  entitled  to  a  score  in 
the  A  ran.ge,  32  to  35  points,  if  the  fruit  is  uniforml;?-  intact  and  fender, 
and  free  from  noticeahle  graininess  or  touglmess.    Pears  scoring  in  ^he  top 
classification  should  he  very  pliahle  hut  firm  enough  to  possess  cldan— cut 
edges  sczd.  to  remain  intact  when  handled. 

The  color  and  trajislucency  of  can.ned  pears  is  usuall3''  a  good  indication  of 
the  character  of  fruit  and  often, the  scoring  of  this  factor  will  follow  the 
scoring  for  color.  •  ■ 

If  the  fruit  is  slightly  soft,  possessing  very  slightly  frai'-ed  edges,  or 
tends  to  he  slightly  hard  or  grainy,  or  slightly  lacks  imiformity  of  charsic- 
ter,  a  score  in  the  B  range,  28  to  31  pointy,  should  be  assigned,  ; 

If  the  fruit  shows  signs  of  immaturity,  as  evidenced  hy  Iiardness  or  tougli^ 
ness,  or  possesses  noticeahly  frayed  edges,  or  is'  soft  or  lacking  in  uni- 
formity of  chaJractar,  or  is  grain^'',  a  credit  in  the  C  range,  24  to  27  points, 
is  given, 

Tvro  comirion  conditions'  often  noticed  in  Bartlett  pears  are  "hard  end"  and 
"core  hreal::down. "  Hard  end  pears  ripen  normally  at  the  stem  end  hut  re- 
main hard  around  the  calyx.    Varying  amounts  of  the  pear  may  he  sa 


affected,  and  the  condition,  is  associated  in.  the  c^jined  product  with  sai 
extremely  Variable  texture  betvreen  the  two  ends  of  the  half.     If  .ui:/ 
noticeable  haxd  end  halves  are  present  in. the  cynned  product,  a  score  in 
the  C  r&r.ge  should  be  assigned.    If  the  condition  is  at  all  prominent,  the 
score  should  be  droppec*  to  the  D  classification. 

Core  breaJcdovm  has  been  previously  mentioned  and,  is  normally  occasioned 
b;r  icroroper  conditions  of  stora^,-e,    dliis  condition  involves  a  soft  or 
brohen-down  fl'esh  adjacent  to  the  core,  accompanied  by  a  normally  ripened 
outer  shell.    Usually*  vrhen  this  condition  is  present  it  is  impossible  to 
properly  core  the  fruit,  v;ith  the  result  that -  the  units  must  be  scoo'oed 
out  in  the  center.    'Consequently:,  cjmiied  pears  affected  with  core'  brealc- 
down  are  usually  degraded  with  respect  to  "Absence  of  Defects,"  However, 
fruit  possessing  this  condition  to  a  prominent  degree  should  also  be 
scored  in  the  C  range  with  respect  to  character,  , 

Very  often  immature  pears  are  ^'iven  a  process  or  cook  of  sufficient  dura»- 
tion  to  soften  the  halves.    I'^hen  this  is  done  the-  halves  may  sho.vr  no  hard- 
ness, but  they  usually  appear  ragged  and  lacking  in  trans lucency,  v/ith 
some  evidence  of  graininess*    Immature  pears  that  have ^bee.n' cooked  soft 
should  not  be  scored  above  the.  C  r^aigo  for  character, 

When  canned  pears  are  soft  and  rauslij''  or  are  hard  or  prominently;  grainy,  « 
a  credit  in  the  D  range,  0  to  23  points,  is  given. 

As  with  the  factors  "Color"  and  "Absence  of  Defects,"  the  factor  "Characte: 
of  Truit"  has  a  Grade  C  "stopper,"    If  the  product  scores  in  the  C  range, 
24  to  27  points,  it  cannot,  be  graded  above  U«  S,  Grade  C  or  U,  S.  Standard 
regard3.ess  of  the  total  score.  ,  - 

Attention  is  also  called  to  the  fact'  that  when  any  one  of  the  scoring 
factors  falls  in  subdivision  D,  the  product  csjnnot  be-  graded  above  U,  S, 
Grade  D  ( Seconds)  •  f 

After  a  rating  has  been  assigned" to 'each  factor,  the  total  score  is  taken 
and  the  proper  grade  assigned  to' the  product.... 

If  canned  pears  fa3.1  into  a  grade  below  U,  S,  Grade  C  or  U.  S.  Staiidard, 
the  grader  must  determine  whether  the  product  meets  the  standard  of  quaj.- 
itj'-  promulgated  under  the  Pood,  Drug,  and  Cosmetic  Act.     If  the  prodi\ct 
fails  to  meet  the  requirements  of  this  standard,  the  grade  statement  on 
the  certificate  should  be  qualified  with  the  additional  statement  "Bclovr 
Standard  in  Quality"  together  vrith  tlie  reason,  such  as  "Blemished,"  "Hot 
1«rell  Peeled,"  etc. 

For  easy  reference,  the  following  table  lists  the  requirements  of  'the 
standard  of  quality  under  the  Food,  Drug,  aiid  Cosmetic  Act,  together  with 
the  respective  statement  to  be  used  in  event  the  product  fails  to  comply 
with  these  requirements. 
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'       i<^axii  j^iiig  stauenent  use  a. 

—   —    —    S> " yU- i. vXcaJ.  U.__  U X      WU-L^X X  V 

,   ^J-±_  px  UU.U.U  u    i.aiXS_  _tp  Cy  UTO X,/     

1. 

All  vmits  pierced  T3y  a  v/eight  of 

"Hot  Tender" 

not  more  than  300  grams.  (Method  j 

Tivp  cspi**"!  "hprl  ly^T  TTnnr!    s^nr^   'Hr^i'?*  Arl— *  * 

ministration.) 

2, 

tJ.UctJ-X    IXclXVoo       UX  OiilclJ — L 

riiiiiiuLuti  wtjxgiii/  oi  cjuai  utjrs  —  ,0/  xu 

^|,uaxucxS 

3, 

oz.  j 

Ifeiglit  of  the  largest  unit  in  1 

! '     "Mixed  Sizes" 

w  vj      y  ct-*-  J-X  w  i      X  O     lx\J  u     liiiv/  X  O      l/JuXcU..'.      W  « J  X  w  s5  t 

"hjir^  Kfi'i,'*'*lTh  n*P  "hVip   ^^mml  1  pc;f ^ 

4. 

Except  in  case  of  tuapeeled  pears 

!      "ITot  I'Jell  Peeled" 

there  is  present  not  more  than  ;, 

1  square  inch  of  peel  per  pound 

of  net  contents.  | 

5.    ITot  more  than  20  per  cent  of  the 
units  in  the  containers  are 
"blemished,* 

6»    Units  are  untrimmcd  or  so  trimmed 
as  to  ;preserve  normal  shape. 

?•  Hot  more  than  10  per  cent  of  units 
(or  one  tmit  if  less  than  10  in 
container)  are  crushed  or  "broken. 
(Units  which  have  lost  normal 
shape  because  of  ripeness  and  show  : 
no  marks  of  crushing  arc  not  con-  : 
sidered  to  he  crushed  or  "broken.)  : 


*  As  used  in  the  article  the  term  "defective  unit"  is  synonymous  v/ith  the 
term  ""blemished  tinit." 

GJhis  article  covering  the  grading  of  caiancd  pears  has  made  special  refer- 
ence to  halves,  which  constitute  "by  far  the  major  portion  of  the  pack  of 
this  commodity.    The  article  can  "bo  used,  hov;cver,  in  the  gra^ding  of  other 
styles,  since  the  requirements,  with  certain  exceptions  noted  in  the  stand- 
ards, are  the  sarac. 


"uiemisnett" 

"Unevenly  Trimmed" 
"Partly  Crushed  or  Broken" 


